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PORK FOR THE TABLE 

By SLEETER BULL, Professor of Meats 
M ANY PEOPLE, when shopping for meat, choose pork because they like it. For them there is nothing to compare with good fresh pork or a baked ham. In 
some localities they may find that pork is the only quality meat 
obtainable. 
Other people may prefer the better grades of beef, veal, mut­
ton, or lamb, but if they want to economize they buy pork. The 
best pork is cheaper than similar grades of other meats. The 
lower grades of pork, as a rule, are not only less expensive than 
the lower grades of other meats, but are also more tender and 
have better flavor. 
There are a number of reasons why pork does not vary so 
much in tenderness and flavor as does the meat from other farm 
animals, and why it sells for less. These reasons have to do with 
differences in the animals themselves, in the way they are bred 
and fed, and in the age at which they are marketed. 
For one thing, hogs are marketed young and fat. And tender, 
well-flavored meat comes from young animals with a high degree 
of what the market calls "finish," by which is meant fatness. 
Even brood sows are seldom more than three years old when 
marketed, and they are usually fattened first. Many are fattened 
and sold for meat after their first litter is weaned. 
Hogs are bred solely for meat, so that their quality and con­
formation are likely to be good. By "quality" is meant the tex­
ture, firmness, and color of lean and fat, and by "conformation" 
is meant shape. Good quality and conformation go along with 
good flavor. Hogs can be quickly improved by selective breeq.ing 
since they reproduce at a very rapid rate. Maturing at an early 
age, a sow usually has her first litter when she is a year old. A 
good sow may have two litters a year and raise an average of 
six or more pigs to a litter. 
lVIany cattle are inferior to hogs in quality and conformation 
for two reasons: first, cattle do not reproduce so rapidly as hogs 
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and hence cannot be improved so quickly by breeding; and sec­
ond, many are bred for milk production and marketed for meat
when they no longer produce milk.
Since most cows are two to three years old when they drop
their fi,rst calf, and are then kept on the farm as long as they
produce a calf every year, most of them are quite old when they
are slaughtered. Very few are fattened before they are sent to
market. Both advanced age and poor finish, as well as poor con­
formation and quality, are against dairy cows making anything
but low-grade beef. Worn-out beef cows are also sold for meat
and are seldom fattened first. Their carcasseft, too, go into the
lower grades of beef. 
Much of what has been said of cattle may also be said of
sheep. Most sheep are bred for meat and wool, rather than for
meat alone. Like cattle, they usually produce only one offspring
a year. Also worn-out breeding ewes are sold for meat, usually
without special fattening. From these animals come most of the
lower grades of mutton.
Because the lower grades of pork are usually more tender and
palatable than the lower grades of other meats, and also because
pork is usually less expensive, it has sometimes been called "the
poor man's meat." 
Grades of carcasses 
Since there is comparatively little variation in the palatability
and tenderness of pork, it is not graded by the federal govern­
ment. Packers, however, do classify and grade pork carcasses and
cuts. Carcasses are classed as Butcher Hogs, Packer Sows, Bacon
'Hogs, Shippers, Stags, Boars, and Pigs. 
Butcher Hogs include barrows (males castrated in pighood) andgilts (females which have never borne young). They are usually lessthan a year old. They are commonly graded as No. 1 or Choice, No. 2I'
or Good, No.3 or Medium, and No.4 or Cull. ' 
A top-grade carcass has excellent meat conformation; that is, it islong, wide, and deep, with plump hams. It has excellent finish - IV2 to2 inches of evenly distributed fat over the back and shoulder. The belly(which is used for bacon) is uniformly 1V2 to 2 inches thick. The car­
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cass is smooth and free from wrinkles. Both fat and lean are firm, not 
soft or oily. The lean is pale pink and the fat, white. The lower grades 
may lack any or all of the above characters. 
Packer Sows are females which have borne one or more litters of 
pigs. They usually are 10 to 3 years old and weigh considerably more 
than Butcher Hogs. The grades are the same as for Butc~er Hogs, altho, 
grade for grade, Packer Sows are less desirable. 
Bacon Hogs are bred primarily for the production of bacon. They 
are longer, deeper, narrower, and smoother than Butcher Hogs, and 
they have longer legs. They are marketed in lower condition. Not many 
are produced, and before the war nearly all were exported to England. 
Shippers are lightweight, rather thin hogs, which are sold to retail­
ers as carcasses. They are very few in number and are not important. 
Stags are male hogs which have been castrated after having reached 
sexual maturity. They are used mostly for sausage and lard. 
Boars are male hogs. Their meat and lard have a very strong sex 
odor and flavor. They are used in small amounts in sausage and lard. 
Pigs are young hogs that yield carcasses of light weight, usually 90 
to 120 pounds. They are few in number and of little importance. 
Packers also grade pork carcasses on the basis of their firm­
ness. These grades are Firm, Soft, and Oily. Soft or oily pork 
is entirely wholesome and palatable, and after it is cooked, most 
people cannot distinguish it from firm pork. Its softness, how­
ever, makes it appear less attractive than firm pork on the meat 
counter. This is especially true of fresh pork cuts, sliced bacon, 
sausage, and lard. Hence, soft or oily pork usually sells at a dis­
count. (Fig. 1 shows a soft bacon belly and Fig. 25, page 22, 
shows soft, oily lard.) 
Soft belly on the left will produce No. 3 bacon. Soft bacon is very diffi­
cult to slice and fries away in cooking. Firm belly on the right will 
produce No.1 bacon. (Fig. 1) 
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Grades of cuts 
Reputable packers carefully grade certain pork cuts accord­
ing to their probable eating qualities and their size. This is partic­
ularly true of hams and bacon. The grades are commonly
designated as Fancy or No.1, No.2, and No.3.
No.1 hams and bacon usually are cut from Choice and Good
butcher hogs. They are cured with a mild cure composed of salt,
sugar, and potassium or sodium nitrate or nitrite. Then they are
smoked with hardwood smoke. Contrary to the opinion of some
consumers, the packers have not found any satisfactory substi­
tute for hardwood smoke. No. 1 smoked hams and bacon are
usually stamped or branded with the top brand of the packer.
Most packers advertise their best brand either nationally, locally,
or both. In fact, some packer brands are household words. Nearly
every housewife is familiar with Premium, Star, Certified, Puri­
tan, and other top brands of ham and bacon.
The lower grades usually are cut from low-grade carcasses 
These hams weigh the same. That on the left is a "No. 1," that on th e
right a "No.2." Note the longer shank on the No.2 ham. Altho this ham
appears to be wider than the other, it is not so thick. (Fig. 2) 
of light or medium weight butcher hogs, from heavy butcher 
hogs, from packer sows, and from soft or oily carcasses. These 
grades are usually unbranded or sold under different brand 
names. Unfortunately, these names mean nothing to the house­
wife. She should therefore buy a brand that has given satisfac­
tion before. 
Hams and bacon are also graded according to weight. 1Vlost 
packers sell only hams weighing between 8 and 26 pounds and 
bacon weighing 4 to 14 pounds as their top brands. Cuts outside 
these weight limits are sold as the second or third brands. N or­
mally, the lighter weight hams and bacon of the top brands sell 
at the highest prices per pound, the prices decreasing progres­
sively with the heavier cuts. 
Loins are graded as No. 1 and No. 2 by the packer. No. 1 
loins weigh from 8 to 24 pounds, and the heavier the loin the less 
it costs per pound. They should have not more than Y4 to Yz 
inch of fat. No.2 loins include those outside the weight limits of 
No. 1 loins and those which are coarse, dark, soft, or poorly 
trimmed. Loins are not sold at retail by grade or brand. 
Sausage varies considerably in quality (see page 21). l\t1any 
packers identify their best grade by the same brand name as they 
use for their best hams and bacon. 
Not much attempt is made by the packer to grade other pork 
cuts, except on a weight basis. In general, prices per pound vary 
inversely with weights. 
Location of cuts 
The retailer seldon1 buys an entire pork carcass; rather, he 
usually buys pork in the form of wholesale cuts. The carcass may 
be cut in many ways, depending upon the class, grade, and weight 
of the carcass, and the place where the meat is to be sold. For 
example, carcasses for export to England are cut much differ­
ently from those for the domestic trade. People from different 
sections of the United States demand different styles of the same 
cut. Thus, New Yorkers prefer a shoulder 2Yz ribs wide, cut 
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a b o v e  t h e  k n e e .  N e w  O r l e a n s  c o n s u m e r s  r e q u i r e  a  s h o u l d e r  1  ~Iz 
r i b s  w i d e ,  c u t  o f f  b e l o w  t h e  k n e e .  I n  t h e  N o r t h  C e n t r a l  s t a t e s  t h e  
d e m a n d  i s  f o r  l i g h t w e i g h t ,  m i l d l y  c u r e d ,  s m o k e d  b a c o n  ( m a d e  
f r o m  t h e  b e l l y ) ,  w h i l e  i n  t h e  S o u t h  h e a v y ,  d r y  s a l t  b e l l i e s  ( u n ­
s m o k e d )  a r e  i n  d e m a n d .  M a n y  o t h e r  e x a m p l e s  c o u l d  b e  g i v e n .  
M o s t  p o r k  c a r c a s s e s  s o l d  i n  I l l i n o i s  a r e  c u t  i n t o  h a m s ,  l o i n s ,  
b e l l i e s ,  b o s t o n s ,  p i c n i c s ,  s p a r e r i b s ,  n e c k  b o n e s ,  f a t  b a c k s ,  c l e a r  
p l a t e s ,  j o w l s ,  a n d  f e e t .  T h e  l o c a t i o n  o f  t h e  c u t s  o n  t h e  c a r c a s s  
i s  s h o w n  i n  F i g .  3 .  
F o o t  
L o c a t i o n  o f  
2  H a m  	 p o r k  c u t s  
a n d  t h e i r  
r e l a t i o n  t o  
t h e  s k e l e t o n .  
( F i g .  3 )  
3  F a t  b a c k  
9  B a c o n  b e l l y  
4  L o i n  
1 0  S p a r e r i b s  
5  C l e a r  p l a t e  
6  B o s t o n  	
1 1  P i c n i c  
7  N e c k  b o n e s  
1 2  f o o t  
8  J o w l  
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A pre-cut half ham is usually not a good buy. Two or three pounds of 
the center cuts may have been removed and sold separately. From left to 
right: shank or "string" half, center cut, butt. (Fig. 4) 
Lean cuts 01 pork 
Pork cuts are often subdivided into lean and fat cuts. Lean 
cuts include hams, picnics, loins, bostons, Canadian bacon, spare­
ribs, and neck bones. They are chosen primarily for their lean, 
edible meat. 
Ham 
The ham is usually cured, smoked, and sold for roasting, 
frying, or broiling, altho it is sometimes sold fresh for roasting 
or frying. It is about 63 percent lean meat, 24 percent fat, 10 
percent bone, and 3 percent skin. 
Ham is ayarty dish. In some small communities a top brand 
ham may be the only quality meat available. One of the most 
popular cuts, it is consequently one of the most expensive. A 
pound of ham with the bone in usually makes two to three 
servmgs. 
The retailer sells the ham in various forms: whole ham, 
half ham, center slices, butts, and shanks. When he sells half 
hams, he often removes 2 or 3 pounds of center slices which he 
sells at 15 to 20 cents a pound over the price of half hams. Thus, 
when buying a half ham, it is a good idea to ask that the ham be 
cut in your presence rather than to buy a pre-cut half ham. 
The butt or heavy half of the ham is somewhat more eco­
nomical but is much more difficult to carve than the shank half. 
Hence the shank or "string" end of the ham is preferable for a 
dinn~r party (Fig. 4). 
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A regular ham (right) contains all the rind and fat. Heavy hams usually
are skinned (left), much of the rind and fat being removed. (Fig . 5) 
vVhole or half hams should be baked. The top brands require
no parboiling. Ham slices should be cut 1 to 1Yz inches thick and
broiled. Thinner slices may be fried, but broiling is much better.
Shanks are good for boiling with such vegetables as cabbage
and greens. 
Regular and skinned hams. Fresh and cured hams are
sold as "regular" and "skinned" (Fig. 5). Regular hams contain
the bone, the skin, and the fat just under the skin. "Skinned
hams" contain the bone, but the skin and some of the underlying
fat are removed, leaving not more than 1;4 inches of fat on the
ham. A skinned ham sells for several cents a pound more than a
regular because it contains less fat. 
Boneless hams. Both regular and skinned hams are some­
times sold "boneless." A boneless ham, whether regular or
skinned, costs more than a ham with the bone in, because there
is less waste. 
Tenderized hams. Most cured hams are "tenderized" by
partial or complete cooking in the smokehouse at the packing
plant. As the name indicates, they are very tender, but unless 
they bear a tag saying that they may be eaten with no further
cooking, they should be cooked thoroly to avoid any danger
from trichinosis. 
Baked and boiled hams. Most retailers sell boneless hams
that have already been baked or boiled for use as cold cuts.
Often the skin and some of the fat are removed. They usually 
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are made from heavy, bruised, blemished, or poorly trimmed 
hams. Generally speaking, baked hams are better quality than 
boiled hams. Both sell at high prices since there is no waste and 
they require no cooking in the home. 
Picnics 
Picnics are also called "picnic hams" even tho they come 
from the lower part of the shoulder. Sometimes, too, they are 
called Cala hams - Cal a being an abbreviated name for Cali­
fornia. They sell for a little less than ham, and sometimes the 
inexperienced housewife buys a picnic thinking she is getting a 
small ham at a bargain price. The picnic, however, contains 
slightly less edible meat than ham. A pound, with the bone in, 
makes only one and a half to two servings. Moreover, what meat 
there is on the picnic is less desirable than ham. The picnic is also 
more difficult to carve. Therefore, unless picnic is several cents a 
pound cheaper, ham is the better buy. 
Picnics are sold either fresh or cured and smoked. Some­
times pork steaks are sliced from the fresh picnic for frying. 
Other times the entire picnic is roasted. Cured picnics usually 
are "tenderized" in the smokehouse and should be roasted. 
Both fresh and cured picnics are sold "regular" (right) and "shankless" 
(left). Shankless picnics cost more than regular picnics but are less 
wasty. The shank or hock is largely skin and bone. (Fig. 6) 
A  p i c n i c  h o c k ,  f r e s h  o r  c u r e d ,  
i s  g o o d  f o r  c o o k i n g  w i t h  c a b ­
b a g e ,  k r a u t ,  o r  a  " b o i l e d  d i n ­
n e r . "  ( F i g .  7 )  
B o s t o n s  
B o s t o n s  ( F i g s .  8  a n d  9 )  a r e  s o l d  f r e s h  o r  c u r e d  a n d  s m o k e d ,  
w i t h  b o n e  i n  a n d  b o n e l e s s .  O f  a l l  p o r k  c u t s  b o s t o n s  h a v e  t h e  
m o s t  l e a n ,  8 4  p e r c e n t .  T h e y  c o n t a i n  o n l y  1 1  p e r c e n t  f a t  a n d  5  
p e r c e n t  b o n e ,  w i t h  n o  r i n d .  A  p o u n d  s e r v e s  a b o u t  f o u r  p e o p l e .  
B e c a u s e  o f  t h e i r  e c o n o m y ,  t h e y  u s u a l l y  s e l l  f o r  a s  m u c h  a s  h a m  
a n d  l o i n s ,  i f  n o t  m o r e .  
F  r e s h  b o s t o n  m a k e s  a  g o o d ,  e c o n o m i c a l  r o a s t .  I t  c o n t a i n s  o n l y  a  s m a l l  
a m o u n t  o f  b o n e  a n d  j u s t  e n o u g h  f a t  t o  s u i t  m o s t  p e o p l e .  ( F i g .  8 )  
I  
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Cured boston is excellent for roasting and slicing cold. It is high-priced 
but contains no bone and no excess fat. (Fig. 9) 
Bostons may be sliced and fried, or, better still, roasted. 
They are especially good for slicing cold. lVIany packers bone 
and cure the boston, put it in an attractive, transparent wrapper, 
and sell it under a fancy trade name. 
Loin Roasts and Chops 
The loin (Fig. 10) is usually sold fresh. It furnishes the most 
desirable chops and roasts of the carcass and consequently sells 
for a high price. It is 67 percent lean, ranking next to the boston 
in this respect. It has no skin, but about 18 percent is bone, which 
is high considering the market value of the cut. The rest of the 
cut is made up of fat - 15 percent. 
The best pork roasts and chops come from the loin. They are not, how­
ever, very economical, since they are about 18 percent bone. (Fig. 10) 
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T h e  c e n t e r - c u t  c h o p s  ( c  a n d  d )  a r e  b e s t  a n d  m o s t  e x p e n s i v e .  T h e  e n d  
c h o p s  ( a ,  b ,  a n d  e )  a r e  l e s s  d e s i r a b l e  a n d  a r e  l o w e r  i n  p r i c e .  ( F i g .  1 1 )  
D i f f e r e n t  p a r t s  o f  t h e  l o i n  v a r y  c o n s i d e r a b l y  i n  t h e i r  d e s i r ­
a b i l i t y .  T h e  r e a r  e n d  o f  t h e  l o i n  f r o m  n e x t  t h e  h a m  c o r r e s p o n d s  
t o  t h e  s i r l o i n  o f  b e e f .  J u s t  i n  f r o n t  o f  i t  i s  a  p o r t i o n  w h i c h  i s  
c o m p a r a b l e  t o  t h e  s h o r t  l o i n  o r  p o r t e r h o u s e .  T h e n  c o m e s  a  c u t  
c o r r e s p o n d i n g  t o  b e e f  r i b s .  T h e  f r o n t  e n d ,  w h i c h  c o n t a i n s  a  
s e c t i o n  o f  t h e  s h o u l d e r  b l a d e ,  i s  s i m i l a r  t o  t h e  c h u c k  r i b s  o f  b e e f .  
C h o p s  a n d  r o a s t s  f r o m  t h e  p o r t e r h o u s e  s e c t i o n  a r e  f i r s t ;  t h e  
r i b s ,  s e c o n d ;  t h e  s i r l o i n  s e c t i o n ,  t h i r d ;  a n d  t h e  s h o u l d e r ,  l a s t  i n  
d e s i r a b i l i t y  ( F i g .  1 1 ) .  R o a s t s  a n d  c h o p s  s e r v e  t h r e e  o r  f o u r  
p e o p l e  p e r  p o u n d .  
P o r k  c h o p s  u s u a l l y  a r e  c u t  t h i n  - Y z  i n c h  - a n d  f r i e d .  T h e y  
m a y  a l s o  b e  b r a i s e d .  T h e y  s h o u l d  t h e n  b e  c u t  ~ i n c h  t o  1 Y 4  
i n c h e s  t h i c k ,  b r o w n e d  l i g h t l y  i n  a  m o d e r a t e l y  h o t  f r y i n g  p a n ,  
t h e n  c o v e r e d  c l o s e l y  a n d  c o o k e d  s l o w l y  u n t i l  t h o r o l y  d o n e  ( u s u a l ­
l y  4 5  t o  6 0  m i n u t e s ) .  
O v e r f a t  c h o p s  s u c h  a s  t h e  o n e  o n  t h e  r i g h t  r e s u l t  w h e n  t h e  p a c k e r  l e a v e s  
t o o  m u c h  f a t  o n  t h e  l o i n  - a s  h e  s o m e t i m e s  d o e s .  ( F i g .  1 2 )  
[  1 4 ]  
Ends of the loin are better for roasts than for chops. The roast on the 
left is from the shoulder end of the loin; the one on the right is from the 
sirloin end. (Fig. 13) 
For convenience in carving a rib roast, have the butcher saw the ribs 
from the backbone of the roast . When the roast is done, the backbone 
may be removed in the kitchen. The carver cuts a serving containing a 
rib, then one from between the ribs. (Fig. 14) 
[ 15 J 

C a n a d i a n - S t y l e  B a c o n  
H e a v y  l o i n s  a r e  s o m e t i m e s  b o n e d  a n d  t h e  b a c k s t r a p ,  t h e  l a r g e  
m u s c l e  a l o n g  t h e  t o p  o f  t h e  l o i n ,  i s  r o l l e d ,  c u r e d  a n d  s m o k e d ,  
a n d  s o l d  a s  C a n a d i a n - s t y l e  b a c o n  ( F i g .  1 5 ) .  I t  m a y  b e  r o a s t e d ;  
c u t  t h i n  l i k e  b r e a k f a s t  b a c o n  a n d  f r i e d  o r  b r o i l e d ;  o r  c u t  t h i c k ,  
~ t o  1  i n c h ,  b r o i l e d ,  a n d  s e r v e d  w i t h  a  p i n e a p p l e  r i n g .  
C a n a d i a n  b a c o n  m a k e s  a n  e x c e l l e n t  p a r t y  d i s h ,  e s p e c i a l l y  i n  
h o t  w e a t h e r .  I t  i s  e x p e n s i v e ,  b u t  t h e r e  i s  n o  w a s t e ,  1  p o u n d  s e r v ­
i n g  f o u r  t o  s i x  p e o p l e .  
C a n a d i a n - s t y l e  b a c o n  i s  a  b o n e l e s s ,  a l m o s t  f a t - f r e e ,  c u r e d  c u t ,  u s u a l l y  
w r a p p e d  i n  c e l l o p h a n e  o r  o t h e r  p r o t e c t i v e  c o v e r i n g .  I t  i s  h i g h - p r i c e d ,  b u t  
t h e r e  i s  n o  w a s t e .  W h e n  c u t ,  i t  r e s e m b l e s  c u r e d  b o s t o n ,  b u t  i s  s m a l l e r  
i n  d i a m e t e r  a n d  n o t  s o  f a t .  ( F i g .  1 5 )  
S p a r e r i b s  a n d  N e c k  B o n e s  
S p a r e r i b s  ( F i g .  1 6 )  a r e  u s u a l l y  e a t e n  f r e s h .  F o r t y - o n e  p e r ­
c e n t  b o n e ,  t h e y  o f t e n  c o m m a n d  a  h i g h e r  p r i c e  t h a n  t h e i r  n u t r i ­
t i v e  v a l u e  j u s t i f i e s .  T h e y  a r e  b a k e d  o r  s i m m e r e d  i n  w a t e r .  A  
p o u n d  s e r v e s  o n e  o r  t w o  p e o p l e .  
[  1 6  ]  

Most spareribs are sold fresh, but some are cured and smoked. Because 
of the large amount of bones, spareribs are usua lly uneconomical. (Fig. 16) 
Neck bones, somet imes 
called neck ribs, are ! 
cheap substi tut e fo r 
spareribs. A ltho neck 
bones cost much less, 
they conta i n m ore 
bone. (Fig. 17 ) 
Neck bones (Fig. 17) also are eaten fresh. They sell fo r one­
third to one-half the price of spareribs and are quite similar to 
them except that neck bones contain more bone - 64 percent. 
Because of danger from trichinosis, pork should always be thoroly 
cooked. A meat thermometer is especially recommended in cook­
ing pork roasts. For a discussion of the basic principles of cooking 
meat, see Circular 585, " Beef for the Table. " 
[ 17 } 
The top bacon is too fat
and wasty; the lower piece
is too lean and tough. That
in the center is about ri ght. 
(Fig . 18) 
Fat cuts of pork 
Some pork cuts are chosen for their fat. They are desirable
for flavoring other foods. Jowls and clear plates, in particular,
are used primarily for flavoring. Bacon is, of course, most often
used as a breakfast or luncheon dish, but it, too, is good for
flavoring. 
Bacon 
Light and medium weight bellies are usually cured, smoked,
and sold as bacon. Ordinarily bacon is one of the most expensive
pork cuts. One pound serves eight to ten people.
Bacon is generally sliced thin (for most people No. 7 on the
slicing machine is used) and fried or broiled as a breakfast dish.
It may also be used to flavor such foods as dry beans, green
beans, cabbage, and greens.
Fancy bacon (the best grade) is about 50 percent fat, 44 per­
cent lean, and 6 percent rind. Many people think the leaner the
bacon, the better it is. While some bacon is too fat, very lean or
"skippy" bacon is tough and stringy and lacks flavor (Fig. 18). 
[ 18] 
Bacon is usually bought already sliced. The retailer may buy 
it by the side from the packer and slice it as ordered, or he may 
buy it sliced and derinded in 0- or I-pound packages. Many 
people think that bacon which is sliced and packaged by the 
packer is the best. This often is not true. Over-fat bacon may be 
sliced, "shingled" so most of the fat does not show (Fig. 20), 
and put up in an attractive wrapper. Also, sliced bacon becomes 
rancid much more rapidly than unsliced bacon. Hence, bacon 
sliced from the side by the retailer is usually preferable. 
Often the heavy or shoulder end of a fancy belly is cut off, 
cured, smoked, and sold as a bacon end or brisket bacon (Fig. 
21). It sells for a little more than half the price of bacon and is 
just as good for cooking with beans and greens. 
Heavy bellies are mostly fat. They are cured in dry salt and 
usually are not smoked. Dry salt bellies go into the cheap trade. 
Many are exported and many are used in sections of the South 
Too fat to meet the 
desires of most peo­
ple, bacon like this 
is often "shingled," 
as in Fig. 20. 
(Fig. 19) 
Shingled bacon often is 
fat bacon that has been 
overlapped to make the 
lean appear mor~ prom­
inent. (Fig. 20) 
B r i s k e t  b a c o n  i s  a s  g o o d  a s  b r e a k f a s t  b a c o n  f o r  f l a v o r i n g  b e a n s  o r  g r e e n s ,  
b u t  i s  n o t  d e s i r a b l e  f o r  s l i c i n g .  I t  i s  c h e a p e r  i n  p r i c e .  ( F i g .  2 1 )  
w h e r e  t h e r e  i s  l i t t l e  o r  n o  r e f r i g e r a t i o n .  T h e y  a r e  s e l d o m  f o u n d  
i n  m C l ; r k e t s  w h i c h  c a t e r  t o  t h e  b e t t e r  t r a d e .  T h e y  a r e  g o o d  f o r  
f l a v o r i n g  b u t  a r e  t o o  f a t  a n d  s a l t y  t o  e a t  a s  m e a t .  
J o w l s ,  C l e a r  P l a t e s ,  a n d  F a t  B a c k s  
J o w l s  ( F i g .  2 2 )  a r e  c u r e d ,  s m o k e d ,  a n d  s o l d  a s  j o w l  b a c o n ,  
j o w l  b u t t s ,  o r  b a c o n  s q u a r e s .  T h e  p r i c e  i s  s i m i l a r  t o  t h a t  o f  
b r i s k e t  b a c o n .  T h e y  a r e  n o t  r e c o m m e n d e d  f o r  s l i c i n g  b u t  a r e  
e x c e l l e n t  f o r  f l a v o r i n g  o t h e r  f o o d s .  
F a t  b a c k s  ( F i g .  2 3 )  a r e  m o s t l y  f a t .  T h e y  a r e  u s e d  f o r  l a r d  
o r  a r e  c u r e d  i n  d r y  s a l t ,  u s u a l l y  u n s m o k e d ,  a n d  s o l d  t o  t h e  
c h e a p e s t  t r a d e ,  m o s t l y  f o r  e x p o r t .  
C l e a r  p l a t e s  ( F i g .  2 4 )  a r e  c u r e d ,  s o m e t i m e s  s m o k e d  a n d  
s o m e t i m e s  n o t .  T h e y  c o n t a i n  o n l y  a  v e r y  s m a l l  a m o u n t  o f  l e a n  
a n d  a r e  c h e a p  i n  p r i c e .  T h e y  a r e  e x c e l l e n t  " b e a n  p o r k . "  
J o w l  b a c o n  i s  
m a d e  f r o m  t h e  
c h e e k  o f  t h e  h o g .  
I  t  i s  u s e d  c h i e f l y  
t o  f l a v o r  o t h e r  
f o o d s .  ( F i g .  2 2 )  
[ 2 0  ]  
Fat backs may be used for lard. The heavier ones are usually cured and 
exported or used in the cheap domestic trade. (Fig. 23) 
Clear plates are 
mostly fat. The 
pork in canned 
pork and beans 
is usually clear 
plate. (Fig. 24) 
Other pork products 
Sausage 
. Sausage varies considerably in quality. The best sausage is 
made of picnics, shoulders (sometimes hams and loins) and trim­
mings. It should contain about 75 percent lean and 25 percent 
fat pork. Lower grades contain pork trimmings, a high percent­
age of fat, meat other than pork, meat by-products, and "extend­
ers," or "fillers," such as corn or potato flour. Water or crushed 
ice is sometimes added. Sausage with an excessive amount of fat 
is nearly white. It fries away and leaves almost nothing. Sausage 
is sold both in bulk and in casings, natural or artificial. 
Smoked sausage is stuffed into casings and given a light 
smoke which imparts a flavor very delightful to most people. 
Since there is some shrink, due to loss of water in the smoke­
[21 ] 

h o u s e ,  s m o k e d  s a u s a g e  s e l l s  a t  a  h i g h e r  p r i c e  t h a n  t h e  s a m e  g r a d e  
o f  f r e s h  s a u s a g e .  
S a u s a g e  u s u a l l y  i s  f r i e d .  U n l e s s  i t  c o n t a i n s  a  v e r y  h i g h  p e r ­
c e n t a g e  o f  f a t  w h i c h  f r i e s  o u t ,  a  p o u n d  s e r v e s  f o u r  p e o p l e  . .  
V a r i e t y  M e a t s  
O f  t h e  v a r i e t y  m e a t s  - l i v e r ,  h e a r t ,  k i d n e y s ,  t o n g u e ,  c h i t ­
t e r l i n g s ,  s o u s e  ( m a d e  f r o m  p i g s '  f e e t ) ,  s n o u t s ,  e a r s ,  a n d  t a i l s  ­
l i v e r  i s  t h e  o n l y  o n e  o f  i m p o r t a n c e  t o  m o s t  p e o p l e .  P o r k  l i v e r  
u s u a l l y  s e l l s  a t  o n e - t h i r d  t h e  p r i c e  o f  v e a l  a n d  o n e - h a l f  t h e  p r i c e  
o f  b e e f  l i v e r .  I t  i s  m o r e  t e n d e r  t h a n  b e e f  l i v e r  a n d  m o s t  p e o p l e  
c a n n o t  t e l l  i t  f r o m  v e a l  l i v e r  i f  i t  i s  c o o k e d  w i t h  b a c o n  o r  o n i o n s .  
W h i l e  b e e f  l i v e r  a n d  v e a l  l i v e r  a r e  v e r y  i m p o r t a n t  s o u r c e s  o f  
i r o n ,  p o r k  l i v e r  c o n t a i n s  t h r e e  t i m e s  a s  m u c h  o f  t h i s  i m p o r t a n t  
e l e m e n t  a s  b e e f  a n d  f o u r  t i m e s  a s  m u c h  a s  v e a l  l i v e r .  O n e  p o u n d  
o f  p o r k  l i v e r  s e r v e s  a b o u t  fO~lr p e o p l e .  
L a r d  
L a r d  i s  u s e d  f o r  f r y i n g ,  d e e p  f a t  f r y i n g ,  a n d  f o r  s h o r t e n i n g  
i n  b r e a d ,  b i s c u i t s ,  c o o k i e s ,  c a k e s ,  p i e s ,  a n d  o t h e r  p a s t r i e s .  L a r d  
i s  n 1 0 r e  e c o n o m i c a l  t h a n  h y d r o g e n a t e d  v e g e t a b l e  f a t s ,  s i n c e  t h e y  
h a v e  o n l y  a b o u t  t h r e e - f o u r t h s  t h e  s h o r t e n i n g  v a l u e  o f  l a r d  a n d  
a l s o  u s u a l l y  c o s t  m o r e  t h a n  l a r d .  
T h e  p a r t  o f  t h e  c a r c a s s  f r o m  w h i c h  l a r d  i s  m a d e  a n d  · t h e  
p r o c e s s  o f  r e n d e r i n g  d e t e r m i n e  t h e  q u a l i t y .  
S o f t  o r  o i l y  l a r d  ( l e f t )  m a y  b e  d u e  t o  t h e  u s c  o f  s o y b e a n s ,  p e a n u t s ,  o r  
a c o r n s  i n  t h e  h o g ' s  r a t i o n .  ( F i g .  2 5 )  
[ 2 2  ]  
• 
I 
Kettle-rendered leaf lard is white and firm, keeps well, and 
has a pleasing flavor. Normally it is the most expensive lard. It I,

is made from leaf fat only, that is, the fat surrounding the 
kidneys. 
Kettle-rendered lard has good keeping qualities and good 
flavor, but it is not quite so firm nor so light in color as leaf lard. 
It usually is made from back fat and leaf fat. lVlost local butchers 
produce this type of lard only. 
Prime steam lard. Most lard on the market is prime steam. 
In flavor and keeping quality it is less desirable than kettle­
rendered lard, and it is also softer. It is bleached and bluish 
white. It is rendered in a closed tank under steam pressure at a 
considerably higher temperature than the lards just discussed. 
Dry-rendered lard is white, has a fine flavor, and keeps well. 
It is rendered in a closed, steam-jacketed container, usually un­
der reduced pressure. 
Anti-oxidants. Since lard becomes rancid sooner or later, 
especially when kept at room temperature, many packers now 
add a very small quantity of a harmless anti-oxidant to retard 
the development of rancidity. The A rmy specifies the addition of 
an anti-oxidant to all lard purchased for overseas shipment. Lard 
treated in this way keeps much longer than ordinary lard. 
Some packers not only add an anti-oxidant but also partially 
hyd rogenate the lard. This process makes the lard much firmer 
and whiter, and gives it a "bland" (almost tasteless) flavor 
which many people prefer to that of ordinary lard. Such lard 
will keep at room temperature without becoming "sloppy" or 
rancid. 
Pork for the freezer 
With the increased use of frozen food lockers and home 
freezers, much pork is frozen for home use. Pork, however, even 
when properly wrapped and frozen, will not keep its flavor in 
the freezer nearly so long as beef or lamb. Fresh pork becomes 
[23 ] 
rancid within 3 or 4 months. Since salt stimulates the develop­
ment of rancidity, cured and salted pork loses its flavor in the
freezer much more rapidly than fresh pork. This is especially
true of sliced bacon and sausage. Sausage which is to be frozen
should not be salted. The salt may be added during cooking or
at the table. Other seasoning should be added before freezing.
To maintain a fresh flavor as long as possible, cut, wrap, and
freeze the pork as soon as it is thorOly chilled. Like any other
meat for freezer storage, pork should be tightly wrapped in high­
grade locker paper, pliofilm, cellophane, aluminum foil, or other
moisture-vapor-resistant material. Packages wrapped in pliofilm
or cellophane should be heat-sealed. For paper or aluminum foil,
the Hdrug-store" wrap should be used. To do this, bring the two
long edges of the paper together, fold them over, and continue
folding until the paper is tight against the meat; then do the
same with the ends. Pork should be frozen at zero or lower and
stored at zero. 
It is not necessary to thaw frozen pork, or any other meat,
before cooking. Of course it takes longer to cook frozen than
unfrozen meat. If the meat is thawed before cooking, it is best
to let it thaw slowly in the home refrigerator, as fewer of the
meat juices will be lost than if it is thawed at room temperature.
In any case, cook the pork thoroly to avoid danger of trichinosis. .
For further directions, see U. S. Department of Agriculture
Circular 709, "Freezing to Preserve Home-Grown Foods." 
.' 
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